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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

LThis document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] RUU characterized by the fats-and-oils content which contains aldehydes in starch 

and/or thickening nature matter lists other than this being below 10 mass %. 

[Claim 2] RUU according to claim 1 whose content of aldehydes is 0.01-100 ppm. 

[Claim 3] RUU according to claim 1 or 2 whose content of fats and oils is below 3 mass %. 

[Claim 4] RUU of claim 1-3 which does not contain fats and oils substantially given in any 1 

term. 



[Translation done.] 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to RUU which can be used suitable to build food, 
such as Calais and a stew, by carrying out cooking with foods, such as meat and vegetables. 
[0002] 

[Description of the Prior Art] The solid roux which comes to contain wheat flour and a spice in 
this, using solid-state fat as RUU, such as the conventional curry roux and SHICHURUU, is 
mainly common, mixed heating of this is carried out with water, vegetables, meat, etc., and 
Calais, a stew, etc. are cooked. In these RUU, a lot of solid-state fat as fats and oils is usually 
used, after [ mixed heating ] cooling solidification is carried out, and wheat flour, a spice, etc. are 
manufactured at this. However, the present condition is that RUU which reduced the fats-and- 
oils content is called for from low-calorie-content orientation. For this reason, or it does not use 
fats and oils, RUU of a low fats-and-oils content is proposed variously. For example, although 
the content of fats and oils is low, even when it awakes, in JP,9-313142,A, there is no film of a 
feeling of BOTEBOTE or a front face, and RUU with a good appearance is indicated. Moreover, 
although the content of fats and oils is low, in JP,1 1-98973, A, there is no rough deposit by 
fibers, such as a spice, and RUU with smooth taste is indicated. These RUU sets it as the main 
purposes to offer good mouthfeel, even when a fats-and-oils content is low. On the other hand, 
although there are a scent which has substance peculiar to fats and oils as a problem other than 
the problem of mouthfeel, and an inclination which reduction of taste produces when a fats-and- 
oils content is made low, in low fats-and-oils content RUU, the present condition is that RUU 
peculiar to the same fats and oils as the case where fats and oils are used so much which 
presents the taste deeply is not yet developed. 
[0003] 

[Problem(s) to be Solved by the Invention] This invention aims at offering RUU of low-calorie- 
foods directivity which is equipped with substantial scent and taste and has the outstanding 
taste. 
[0004] 

[Means for Solving the Problem] This invention is based on knowledge that the above-mentioned 
technical problem is efficiently solvable by blending a specific component with RUU of a low 
fats-and-oils content. That is, this invention provides starch and/or thickening nature matter 
lists other than this with RUU characterized by the fats-and-oils content containing aldehydes 
being below 10 mass %. 
[0005] 

[Embodiment of the Invention] First, in this invention, "RUU" is a food material for cooking food 
for which it asks, such as Calais and a stew, by adding or adding water to foods, such as raw 
meat, vegetables, and boiled meat, vegetables, if needed, and carrying out cooking by stew etc. 
Foods, such as meat [ finishing / cooking / beforehand ] and vegetables, may be contained in 
RUU. Moreover, RUU may be what can be eaten by heating without not being cooked moreover 
and usually adding water to about 1 to 15-time water. As for RUU of this invention, it is desirable 
that it is for cooking the food of a gestalt with which viscosity appeared in the source part where 
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cooking is carried out, and it twined round foods, and the flavor of a spice etc. was united 
although you may be for cooking which food, and it is desirable that it is for cooking food, such 
as Calais, a stew, the sources, soup, and these imitations, especially. 

[0006] Moreover, it is important to make the content of the fats and oils in RUU below into 10 
mass % (for it to be hereafter called % for short) in this invention. A fats-and-oils content is good 
not to contain fats and oils substantially preferably [ considering as 3% or less ], and more 
preferably. Here, unless it contains fats and oils substantially, it means not adding fats and oils 
positively, and a small amount of fats and oils brought about from a spice, a vegetable raw 
material, etc., for example, about 1.5% of existence, are not eliminated. Moreover, when using fats 
and oils, it is desirable to use vegetable oil and fat As vegetable oil and fat, it is desirable to use 
palm oil, cotton seed oil, soybean oil, corn oil, etc. In addition, in this invention, the false fats and 
oils prepared, for example from modified starch, pectin, etc. may be used. 
[0007] Moreover, in this invention, it makes it indispensable to use aldehydes. Here, as 
aldehydes, a straight chain-like saturation aliphatic series aldehyde or a straight chain-like 
partial saturation aliphatic series aldehyde is mentioned. As a saturation aliphatic series aldehyde 
of the shape of a desirable straight chain, the thing of 4-10, i.e., butanal, (C4), pentanal (C5), 
hexanal (C6) t heptanal (C7), octanal (C8), nonanal (C9) one, and decanal (C10) one are mentioned 
for a carbon number. 2 and 4-decadienal can be mentioned as a partial saturation aliphatic series 
aldehyde of the shape of a desirable straight chain. These aldehydes may be permuted in the 
range which does not affect the effectiveness of this invention, and they may not be permuted. 
Moreover, these aldehydes may be used combining several of these sorts, although it can use 
independently. Moreover, it can use together with aldehydes, an organic acid can also be used, 
and butanoic acid is mentioned as an organic acid. In this invention, these aldehydes are 
preferably contained in RUU by 0.01-100 ppm, and they are 0.1-20 ppm more preferably. 
[0008] In this invention, it makes it indispensable to use starch and/or thickening nature matter 
other than this as a raw material for taking out thickness to food, such as Calais at the time of 
eating. Here, as starch, natural starch and modified starch of the wheat flour various origins (a 
potato, wheat flour, etc.) are mentioned. As modified starch, bridge formation starch, acid- 
treatment starch, heat treatment starch, oxidized starch, esterification starch, etherification 
starch, etc. are mentioned. Moreover, as thickening nature matter other than starch, protein, 
such as gumses, such as gum arabic, xanthan gum, Cyamoposis Gum, and locust bean gum, milk 
protein (milk casein), gelatin, gluten, pectin, and a dextrin, a saccharide, a fiber, etc. are 
mentioned. Although it is desirable to acUust so that it may be preferably set to 150 - 500cp 100 
to 1000 cp and the viscosity of food, such as Calais at the time of eating, changes also with 
classes of raw material to be used, the amount of the above-mentioned starch and/or thickening 
nature matter used other than this When using wheat flour and other starch, when using the 
thickening nature matter 2 to 15% preferably, 0.3 - 5% of amount is preferably desirable 0.1 to 
10% 1 to 30%. Moreover, as an amount of the thickening nature matter which is 15 - 30% and is 
contained in this, it is desirable, when using both together that it is 0.3 - 3% of amount preferably 
0.1 to 5% preferably [ using it in 5 - 35% of amount ], and more preferably. In this invention, when 
using wheat flour as starch, it is desirable to use the wheat flour heat-treated under 100 degrees 
C - 140 degrees C and the conditions for 10-180 minutes under un-existing [ of fats and oils ] 
or existence of some fats and oils. Among these, what heat-treated with saturated steam but is 
desirable. Thereby, even if it does not carry out roast processing of the fats and oils, rawr- 
likeness of wheat flour can be vanished, roast flavor can be given, and flavors, such as Calais, 
can be raised. In addition, what performed roast processing can also be used. 
[0009] Moreover, it is desirable to add the grinding object of the heat-treated meat in this 
invention. Such a grinding object can be obtained by the following approach, first, a piece of meat 
(for example, beef) — for example, 5-1 0mm angle — it cuts into the magnitude of 10-30mm 
angle preferably. Frozen processing of the piece of meat raw material to cut may be carried out, 
and a cut may be performed before defrosting or you may carry out after defrosting, 
subsequently, 80-150 degrees C after putting the cut piece of meat on a reticulated shelf and 
putting it into a retort iron pot — desirable — the temperature of 100-130 degrees C — it is — 
for 1-120 minutes — desirable — for 10 - 60 minutes, and 0.5 - 5 kg/m2 — it cooks under the 
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conditions of 0.8 - 2 kg/m2 preferably. Under the present circumstances, a part for fats and oils 
is removed with the extractives which drip from a piece of meat It is desirable to cook until the 
amount of [ of a piece of meat ] fats and oils become 0.1 - 2% or less preferably 0.1 to 10% or 
less, for example. Although the screen of 2360 micrometers of openings is passed preferably 
5600 micrometers of openings, covering this piece of meat that cooked over grinding equipments, 
such as for example, a hood cutter, the screen which is 850 micrometers of openings is good to 
grind to the magnitude which is not passed. For example, it is good to be in such C it is / 80% or 
more of / desirable, and ] magnitude 50% or more of the whole grinding object Thus, for example, 
the obtained piece of meat grinding object can be made to contain at 2 - 10% of a rate preferably 
1 to 30% in RUU. In addition, frozen preservation of the obtained piece of meat grinding object 
can be carried out Furthermore, the extractives which drip from a piece of meat in the case of 
cooking are recoverable on the saucer arranged for example, under the above-mentioned shelf, 
and although the extractives which carried out in this way and were collected can also be 
included in RUU with the above-mentioned grinding piece of meat the amount used should be 
adjusted in consideration of the fats-and-oils content contained in extractives so that the fats- 
and-oils content in RUU may not become high. For example, when using these extractives, it is 
good to use it at 2 - 10% with a rate to RUU. 

[0010] In this invention, the spice used according to a conventional method in addition to the 
above-mentioned component can be added. As a spice, kinds, such as curry powder, pepper 
and/or its workpiece, and various spices, or two sorts or more of mixture is mentioned. Pure 
Calais can be used when using curry powder. Moreover, what could use what is under existence 
of fats and oils, or was heat-treated for 1-30 minutes at 90-1 50 degrees C under existence of 
some fats and oils, or performed saturated steam processing or roast processing as heat- 
treatment may be used for curry powder. When using curry powder, the amount used is 1 - 10% 
preferably [ that it is 0.5 - 20% to RUU ], and more preferably, moreover, ********** which is an 
item, or are those mixture and determined suitably speiss, such as pepper, cumin seed, a clove, 
coriander, and allspice, as a spice in addition to curry powder — things are also made. 
[0011] Moreover, various fine-particles raw materials can also be used in addition to the above- 
mentioned component. As a fine-particles raw material, grape sugar and/or fruit sugar, various 
seasonings (amino acid, nucleic acid, etc.), a salt, extractives (meat extracts, such as a yeast 
extract beef extractives, and a chicken extract protein hydrolyzate, etc.), skimmilk powder, the 
extract obtained from red algae are mentioned, for example. Among these, by using grape sugar 
and/or fruit sugar, since a good feeling of stew can be given to the product manufactured using 
RUU obtained, it is desirable. Under the present circumstances, that amount used is 1 - 1 5% 
preferably [ considering as 0.5 - 30% ]. and more preferably. In addition, in case a feeling of stew 
is given, it is good to be 90-120 degrees C preferably, and to heat preferably 70-150 degrees C 
of the Calais raw material for 60- 180 minutes for 30 - 240 minutes, for example. Moreover, as 
various seasonings, although amino acid, a nucleic acid, etc. are mentioned, as for the amount of 
these seasonings used, it is desirable to be able to determine suitably, for example, to consider 
as 0.1 - 10%. Moreover, in this invention, it is desirable to add the extract obtained from red 
algae. When this extract is added, the component in this extract exists as a continuous phase in 
RUU, and although there are few contents of fats and oils, thereby, the same moderate debt and 
existing same sharp taste as the case where fats and oils are used so much, and mouthfeel can 
be given efficiently. When using the extract obtained from red algae, it is desirable to make the 
content into 0.01 - 1%. Moreover, as an extract obtained from red algae, an agar is desirable. 
[0012] Furthermore, a vegetable paste can be added to this invention. It is desirable to add an 
onion paste and a garlic paste especially. If an example of the manufacture approach of an onion 
paste is explained briefly, first it will be coarse and an onion will be preferably cut into 10-30mm 
angle. 60-100 degrees C of this cut onion are preferably roasted to about 50% 60 - 40% of yields 
for 30- 100 minutes for 10 - 240 minutes at 80-95 degrees C, without adding fats and oils at all. 
Under the present circumstances, it is good for an onion front face by adjusting or agitating 
thermal power to make it burnt deposits not arise. Thus, the obtained roast onion is ground and 
it is made the shape of a paste. Grinding equipments, such as Comitrol and a colloid mill, can be 
used for such grinding. Subsequently, an onion paste can be manufactured by roasting preferably 
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60-100 degrees C of this paste-like onion to about 30% less than 40% of yields for 60 - 240 
minutes for 10 - 360 minutes at 80-95 degrees C, without adding fats and oils at all. The onion 
paste obtained does not contain fats and oils substantially. In spite of not using fats and oils at 
all by using the roast onion paste manufactured as mentioned above in the case of roast, while 
the bitterness or burnt deposits do not exist and the good flavor of a roast onion is harnessed, 
RUU suitable for low-calorie-content directivity can be obtained. Moreover, as a paste raw 
material, a garlic paste, bouillon, extractives (meat extracts, such as beef extractives and a 
chicken extract etc.), etc. can also be used in addition to this. 

[0013] Moreover, in this invention, as perfume. Soto Ron (3-hydroxy - 4 and 5-dimethyl-2(5H)- 
hula non) can be used, and, thereby, a feeling of aging can be given to RUU. This Soto Ron can 
also raise the content in this component by carrying out cooking processing of pure Calais as 
mentioned above, although it can also add individually. As for Soto Ron, it is desirable to make 10 
ppm or more contain in RUU. In addition, an antioxidant, flavors, a coloring agent, etc. may be 
used in this invention. 

[0014] RUU of this invention can be made into various gestalten, such as the shape of the shape 
of the shape of a solid (for example, tabular, powder, granularity, etc.), and a paste, and liquid. 
Although these can be manufactured with a conventional method, they indicate the manufacture 
approach of paste-like curry roux below as the example. First, the speiss of pure Calais and 
others is mixed and spice mixture is prepared. Moreover, seasonings, such as grape sugar and/or 
fruit sugar, amino acid, and a nucleic acid, a salt a meat extract, skimmilk powder, and an agar 
are mixed, and fine-particles raw material mixture is prepared. Moreover, an onion is cut into 10- 
30mm angle, and this cut onion is roasted to about 50% of yields for 10 - 240 minutes at 60-100 
degrees C, without adding fats and oils at all. This roast onion is ground using grinding 
equipments, such as Comitrol and a colloid mill, and a pasteHike roast onion is obtained. To this, 
the garlic paste, bouillon, and extractives which ground the garlic with grinding equipments, such 
as Comitrol and a colloid mill, are mixed, and paste raw material mixture is prepared to it. 
Moreover, a piece of meat (for example, beef) is cut into the magnitude of 10-30mm angle, after 
putting the cut piece of meat on a reticulated shelf and putting it into a retort iron pot, at the 
temperature of 80-150 degrees C, it cooks under the conditions of 0.5 - 5 kg/m2 for 1-120 
minutes, and a part for fats and oils is made into 0.1 - 10% or less. This piece of meat that 
cooked is covered over grinding equipments, such as a hood cutter, and 50% or more of a 
grinding object grinds the screen which is 850 micrometers of openings to the magnitude which 
is not passed, although the screen of 5600 micrometers of openings is passed. In this grinding 
object the meat extract collected on the occasion of cooking is mixed, and meat processing 
mixture is prepared in it. Moreover, it roasts for 50 minutes, heating [ add a small amount of fats 
and oils without adding fats and oils for wheat flour and ] at 1 1 5 degrees C, and wheat flour 
mixture is prepared. Heating mixing of the one to spice mixture 20 section obtained as mentioned 
above, the one to fine-particles raw material mixture 30 section, the 30 to paste raw material 
mixture 90 section, and the one to meat processing mixture 30 section is carried out for 30 - 
240 minutes at the temperature of 90-120 degrees C. Then, this is once cooled even at less 
than 90 degrees C and these 70-85 degrees C. Add 2 as the one to wheat flour mixture 30 
section, the 0.001 to Soto Ron 1 section, the various straight chain-like saturation aldehydes of 
C 4-10, and/or a straight chain-like partial saturation aldehyde, and 0.01-100 ppm of 4-deca 
JINARU to this, and it mixes. Containers, such as a tube, are filled up, and it cools at 10-30 
degrees C, and is easy to take out from a container, and the easy paste-like curry roux of 
handling can be obtained. 
[0015] 

[Effect of the Invention] According to this invention, although there are few contents of fats and 
oils, it is fragrant and RUU which can prepare Calais with the same substance as the case where 
fats and oils are used so much which has taste, a stew, etc. can be offered. 
[0016] 

[Example] Example 1 (preparation of spice mixture): The spice mixture which comes to mix the 
pure Calais 3 section and other speiss 0.2 sections was prepared. 

: (Preparation of fine-particles raw material mixture) The fine-particles raw material mixture 
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which comes to mix the grape-sugar 4.3 section, the seasoning (amino acid and nucleic acid) 2.3 
section, the salt 1 section, the meat extract 1.7 section, and the skimmilk-powder 3 section was 
prepared. 

(Preparation of paste raw material mixture) The onion cut into :10-30mm angle was roasted for 
60 minutes at the temperature of 90 degrees C, without adding fats and oils. The yield of the 
obtained roast onion was 50%. Moreover, it was made for burnt deposits not to arise on the 
surface of an onion, agitating at the time of roast. Thus, it ground having roast covered [ which 
was obtained ] it over colloid mill grinding equipment, and was made the shape of a paste. The 
roast onion of the shape of this paste was roasted for 180 minutes at the temperature of 97 
degrees C f without adding fats and oils. The yield of the obtained roast onion was 30%. Thus, the 
roast onion paste 32.1 obtained section was mixed with the garlic paste 1.1 section, the bouillon 
34.7 section, and the meat extract 9.4 section, and it considered as paste raw material mixture. 
In addition, a garlic paste grinds covering it over Comitrol grinding equipment and is made into 
the shape of a paste. 

: (Preparation of wheat flour mixture) Wheat flour mixture was prepared by roasting for 50 
minutes, having added the fats-and-oils 0.1 section and heating the wheat flour 7 section at 115 
degrees C. 

[001 7] Heating mixing of the spice mixture 3.2 section obtained as mentioned above, the fine- 
particles raw material mixture 1 2.3 section, and the paste raw material mixture 77.3 section is 
carried out for 1 20 minutes at 97 degrees C by the cooking iron pot It once cooled even at 80 
degrees C, and to this, the wheat flour mixture 7.1 section, the Soto Ron 0.1 section, and a 
carbon number added 2 as each straight chain-like saturation aldehyde of 4-10, and a straight 
chain-like partial saturation aldehyde, and 4-deca JINARU, and were mixed, and paste-like curry 
roux was prepared. After filling up a tube-like container with the curry roux of the shape of this 
paste, it was cooled to 20 degrees C, and paste-like curry roux was obtained. Each straight 
chain-like saturation aldehyde of the above C 4-10 and a straight chain-like partial saturation 
aldehyde (2, 4-deca JINARU) were added so that it might become the concentration of a 
publication to RUU obtained in the following table 1. Moreover, especially, although the amount of 
each above-mentioned raw material component used is indicated in the following table 1, as long 
as it is unstated, the amount is based on the section. The fats-and-oils content of the curry 
roux obtained as mentioned above was 0.3%. this curry roux — adding water — a suitable 
ingredient — material was added, it boiled for 20 minutes at 97 degrees C, and Calais was 
cooked. Although obtained Calais had few contents of fats and oils, it was a thing with the same 
substance as the case where fats and oils are used so much which is fragrant and has taste. 
[0018] Example 2 (preparation of spice mixture): Spice mixture was prepared like the example 1 
except having used the pure Calais 3.8 section and other speiss 0.4 sections. 
: (Preparation of fine-particles raw material mixture) Fine-particles raw material mixture was 
further prepared like the example 1 using the salt 0.8 section and the skimmilk-powder 2 section 
except having used the agar 0.1. 

: (Preparation of paste raw material mixture) Paste raw material mixture was prepared like the 
example 1 except having used the bouillon 32 section and the meat extract 12.2 section. 
: (Preparation of wheat flour mixture) Wheat flour mixture was prepared like the example 1. 
[0019] Paste-like curry roux was obtained like the example 1 except having used the spice 
mixture 4.2 section obtained as mentioned above, the fine-particles raw material mixture 1 1.2 
section, the paste raw material mixture 77.4 section, and the wheat flour mixture 7.1 section. In 
addition, the blending ratio of coal is as given in the following table 1. 

[0020] The fats-and-oils content of the curry roux obtained as mentioned above was 0.3%. this 
curry roux — adding water — a suitable ingredient — material was added and boiled and Calais 
was cooked. Although obtained Calais had few contents of fats and oils, it was a thing with the 
same substance as the case where fats and oils are used so much which is fragrant and has 
taste. 

[0021] Example 3 (preparation of spice mixture): Spice mixture was prepared like the example 1 

except having used the pure Calais 4 section and other speiss 0.3 sections. 

: (Preparation of fine-particles raw material mixture) The fine-particles raw material mixture 
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which comes to mix the grape-sugar 9.3 section, the seasoning (amino acid and nucleic acid) 2.9 
section, the meat extract 1.4 section, and the skimmilk-powder 1.2 section was prepared. 
: (Preparation of paste raw material mixture) Paste raw material mixture was prepared like the 
example 1 using the onion paste 19.9 section prepared by the approach of example 1 publication, 
the garlic paste 1.4 section, the bouillon 26.6 section, and the meat extract 19.3 section. 
: (Preparation of wheat flour mixture) Wheat flour mixture was prepared like the example 1. 
(Preparation of meat processing mixture) After having thawed the frozen beef cut into :10-30mm 
angle, putting on the reticulated shelf and putting into a retort iron pot, it cooked by 0.9 kg/m2 
for 115 degrees C and 25 minutes. Under the present circumstances, the saucer arranged under 
the above-mentioned shelf recovered the extractives which drip from meat. The piece of meat (a 
part for fats and oils: 2% or less) from which a part for fats and oils was removed by cooking was 
ground using the hood cutter, and although 80% or more of the grinding object passed the screen 
of 2360 micrometers of openings, the screen which is 850 micrometers of openings was taken as 
the magnitude which is not passed. These piece of grinding 3.2 sections and the extractives 3.2 
above-mentioned section were mixed, and meat processing mixture was prepared. 
[0022] Paste-like curry roux was further obtained like the example 1 using the spice mixture 4.3 
section obtained as mentioned above, the fine-particles raw material mixture 14.8 section, the 
paste raw material mixture 67.2 section, the wheat flour mixture 7.1 section, and the Soto Ron 
0.1 section except having used the meat processing mixture 6.4 section. In addition, the blending 
ratio of coal is as given in the following table 1. 

[0023] The fats-and-oils content of the curry roux obtained as mentioned above was 0.4%. this 
curry roux — adding water — a suitable ingredient — material was added and boiled and Calais 
was cooked. Although obtained Calais had few contents of fats and oils, it was a thing with the 
same substance as the case where fats and oils are used so much which is fragrant and has 
taste. 



[0024] Table 1 
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